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Classification and functions of food additives, general standard for food additives, food

additives in fish and fishery products, current issues in food additives in fish and fishery products.
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Composition, qualitative and quantitative analytical methods of fish oils, commercial
production and utilization in food industry, quality deterioration and prevention, nutritional

properties of highly unsaturated fatty acids.
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Marine biotoxins, types, cause of origin, pharmacological and chemical characteristics,

control and prevention of intoxication, research in marine toxins.
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Compositions and structures of protein and amino acid. Linkages related to protein
stability. Principle of protein separation and analysis.Protein modification, protein quality and
reaction of protein occurring in food. Structures and compositions of fish muscle. Protein types,

functional properties, denaturation and testing methods. Non protein nitrogen and fish protein

products.

wulwsidndi 3(2-3-6)
(Fish Enzyme)

Ussinvwesieuluslludnith mandmeulesl maluladnisvhliusans nisnseaeuanuuians
uazanudnuuziawzveseule nisldeulelluevnsuagnanfaivszus fimsfnwuenaniui

Type of enzyme in fish. Enzyme production, purification technologies, determination of
purity and enzyme characterization. Utilization of enzyme in food and fishery products. Field trip

required.
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Production of bioactive ingredients from marine, chemical property and biological activity,
health benefit, efficiency and safety test, technology and innovation in nutraceuticals and
functional foods, related regulation and law, labeling and claim, economics and marketing,

current research
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Fundamentals of biotechnology, food biotechnology, genetically modified fish, food safety
risk analysis, fermentation technology, fishery products derived from fermentation, current issues

in fish product biotechnology, field trip required.
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Principles and process of food product development, idea generation and evaluation, new
product assessment and evaluation, product introduction to the market, applied statistics for

product development and guidelines for fishery product development.
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Principle and technique of instruments for fishery product research, spectroscopy,
chromatography, mass spectrometry, electrophoresis, electron and fluorescent microscope,

centrifugation, light scattering, texture and rheological analysis in food industry.
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Progress in food and fish processing technology. Waste and by-product utilization in food

and seafood industry. Field trip required.
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Thermal processing techniques of fishery products in hermetically sealed packaging,
methods for detection the heat resistance of microorganisms, heat penetration, and thermal

process condition. Field trip required.
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Principles of system analysis to improve processing, planning, design, control and effective

operation in food and fish processing industry.
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Research principles and methods in fishery products science and technology and related
food industry, problem analysis for research topic identification, data collecting for research
planning, identification of samples and techniques. Research analysis, result explanation and

discussion, report writing, presentation and preparation for journal publication.
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(Selected Topics in Fishery Product Science and Technology)
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Selected topics in fishery product science and technology at the master’s degree level.

Topics are subjected to change each semester.
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Presentation and discussion on current interesting topics in fishery product science and

technology at the master’s degree level.
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Study and research in fishery product science and technology at the master’s degree level

and compiled into a report.
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(Thesis)
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Research at the master’s degree level and writing thesis
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